s S]j 'Ll::t Pea and Ham-hock Soup \

Corned Beef and Cabbage with Horseradish Sa"i v ¥ 4 ;
Ingredients redients

4 pounds Corned Beef Brisket

1 large sprig of fresh thyme

Palmful of fresh flat-leaf parsley

1 head of cabbage , roughly chopped
Salt and pepper to taste

Method .
Put the beef into a large pot w1th carrq.ts‘ omons mustard
powder and herbs. Cover mtﬁ cold v to a boil
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and theﬁ let simmer over low heat fo 1 horur Don’t forget to

! fal & every once and auﬁzzl‘é’ Ad[:b;gpbage topot. Cook fo

z Tablespoons prepared Horseradish
Method
Whip cream until it stands in peaks. Fold in horseradish.
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4 ; Strawberry Scones \( Irish Pancakes with Golden Syrup )
Ingredi Traditional Method
1 cup strawberries Ingredients
2 1/2 cups AP (all purpose) flour - unsifted 8 ounces of Cream Flour
3 tablespoons sugar 2 eggs
2 teaspoons baking powder ! | Pinch of Salt
1/4 teaspoon salt w obpint of whole milk
6 tablespoon butter , - GoIden Syrup to Serve
2/3 cup whole milk ’ 4
Method Method
Preheat oven to 425 degr Sieve flour and salt into a bowl
Cut strawberries into 1/2 ch pieces- set aside. In ‘arge Mglfe a well and drop in egg , slowly beat in milk.
bowl mix together flour, sugar, baking powder and salt. A]low to stand a few hours before cooking.
Add butter. with pastry blender or 2 cut in butter : tir again before frying.
until mixture resembles co . '
Stir in reserved strawberries an ell with mixture. 1o Fry: On a hot and oiled pan, pour a thin coat of batter,

Add milk all at once tossing wit until it all hold

together.
With floured hands gently form into a 2 oz portioned balls.
Place on a greased cookie sheet o
Bake for 12 minutes or until gol own. Serve warm
with whipped cream

‘begins to bubble, flip over.
olden brown on both 51des Serve 1mn(ed1a’tely
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